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Fashions That Will Bloom In the Spring—Perhaps!

HE attitude of both the lay-
man and the professional
dressmaker at this season of
‘thé year arent the coming

styles is *I wonder™ At the present
moment we sre standing uncertainly
on the threshold of spring modes.

One dress authority who admits the
danger of posing just now as a proph-
et on the subject of new clothes
rather coverily hints that the spring
will sse the death of the tight skirt

She thinks that both for daytime and '

give a bit of light to the costume.

By the way, speaking of chiffon. there
is a mighty difty little new blouse of
white chiffan cloth in the shops. It
has a broad yoke across the hack, to
!\\hl(-h the material s gathered, and
{ loome sleeves that end in wide turn-
'over cuffs at the wrists. The fronts
iuﬂr also gathered, and there are Do
armholes,

Ribbons will play an important part
in the new fashions f the manufac-
turers can Influence Dame Fashion.
They are striped and plaid, but seidom
flowered. Foman ribbons are promised
great vogue, and in the dull shades
thedh eflects are charming with dark

than the other.

80 ardenily as we have acclmime’

if this vogue should
Fmake ook~ there s Jiftle doubt thar

s of the chiffon

and }m i

Blue serge and 3
too Much to expect that only the dull
tones wiil be explajted,, Fur.those who
delight In rlotous colorings. there are
PleBLyY of vivid yellows and yeds from
which te choose. sl

“Ome of the pretty new dress acces-
the extra large linen collar

“belts with Jong ends at|with fariog points at the shoulders,
- ; I-tlﬂéned to stand out away from the

Worl ’ “#imple. 88 you see. and ! coat or f1ocks. This is the largest col- |
R mm for alternoom ‘tay femininity has indulged W so far,
~ + wear In the country or

' mext summmer are these designs.

"ﬁ,

atl the seashore

and it should be worn only when the
affect is becoming, not because it's “the
latest.™ These collars are made in
white chiffon with™emstitched edge as
L well as in the linen, '
Hats are another interesting detall t
wateh Just new,
 weems to have

< Tuge

satin gawps, bat it fs

L

&ud the Eiffel tower
been the Ingpiration for

o

and it is hard to understand why we do
aid In popularizing the sartorial follies
each season brings In its wake. David
Harum was asked. “Why, if everything
had a good use were there fleas on
dogs?™ His answer was that Neas were -
put on & dog to keep him from forget- |
ting he was 4 dog. These exasperatling
fixhions are goubtless put upoa wo-
mankind to keep them from forgetting
they are human and must exercise
fashion judgment.

lHustrated here fre folr smart new
hats for spring wear. The one to the
left Is a stunning affair of fine straw
that sets well down over the head. The
wide blue moire ribbon la tled in & bow

will be suficient for

= the averags wo-
Ribbon, velvet, blas sat!n and tulla

are all equally appropriate for the cove

ering of the bandeau which constitutes

coiffure arnaments. Oncs the correct
bead size is decided on. the bandesy of
ribbon wire can be covered with &
twist or fat strip of the chosen ma-

terial and be ready to receive the up-
right ornament 3 Pl
As a rule, the decoration of the ban-
deau reflects the oddity of modern hat
trimmings, and the uncurled '
quill, shorn of its fikey to
inches of the Up, is quite as
evidence as a colffure
is on the fashionahle
ing of the gquill wi
another ncvelly.

— ]
one creation recently sent aver from Lhe | gide ot the front. which end high in the ) chapeaux are o be small and closé
City of Light The model Is a close|air in pompis. {
fitting cap shape affhir with (wo' tri- | thése perilons peaks rests a spray of | but few women will risk wearfig hats =
angular revers standing wup at either’ feathers

On the tup of one of

Evidently the ' first spring
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SBON CROWN.

J

rwhich is clasped Byl

TR T LR T

ink roses. -
The picturesqud uw
the page 8 of i UiEéK hémp trimmed
with greénovelvdy ritibon. The stylish
Yet conservittive model below has a de-
lightful suggestion of the woods in the

4 . .|deep .pine green pompons of osirich

HEMP HAT AND NEW MOIRE TRIMMING.

Hich wumite with a drapery of gray

olre silk to give this green milan
stfaw hat a ,very modish a rande.
Entre nous, hats trimmed with moire
and even ehtire moire hais are to be
wery smart in the spring

An up lo date touch appears on the
hat to the right. The whole crown

‘&t the top of |

arated at {rrervals by wire od,
pledes struny with pearis, furm anath
or worth copying. ~

PARSLEY CUTTER. 4. - 1 0
A (PABSLEY cotter s a little s
<X wnich «ill be appreciated by th

tastidious housewlfe who likes care-
tully shredded parsley and onjon In ber

fdods. This device consisiz of & seric

£ “y -
. >

ot paraliaj g wheels r'ited

small handle; which is thenm robed
acrusy e woonden hoard and the subs
stance » Le cut. It is fincshed in 'd
nickeled swel ’

of ribbon. The ribzon ends are sewed
‘around the base of the brim under a
Later we shall see what we shall see. fint band. and the ends are gathered
at the canter to form a smart lovped

i 1}
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seasoned with tomato and served as
8 bean bouillon. When you boil ricé
plenty of water and save it, n
it to add nutriment to a vegetable
up, ot boil #t down and make blanc-
mange of i
Did you ever think of turnip sprouts
as a by-product which could be utiliz-
ed? They are usually rubbed off and
thrown away, but ithey make splendid
greens and, served with French dress-
ing, & good salad. Then, too, the very
greenest and toughout tops of celery
—always discarded — should be dried,
powdered and put into bottles
summer use. Chop them fine, put on
pieces of brown paper, and dry in the
oven. Put in a little celery seed and
freshly ground black pepper; the lat-

are.

should be care-

before they are broken

en they can be saved for (the

of soups and jellies, Crush

hells, put them on a plate at

oven door until they are dry, then

put in g glass jar. Before using, soak

in coldtwater for 20 minutes, Four

shells will clarify a quart of gelatin
or an egual quantity pof soup.

- It is appalling, writes a contributor

to Farm and Fireside, to see the

amount of succulent juices

many cooks send swirling down

sink.

are cooked should always be saved.

Onion water, for instance, gives the

necessary flavor {0 & tomate or vege-

the

table soup. No matter how carefully)grated cheese, and served next day as |

we boil our foods, more or less of the
flavor and minerai salts are Jost. Cab-

bage and cauliflower waters make a ‘left may be added to the eggs for an|ter, 1-4 teaspoonful salt, ] teaspoonful | # much between courses  tnat they  move it.
good foundation for a cream or vege- omelet, or with a little water it may baking powder, 1 egg.

table poup without meat. Only potato
water and the first water in which old

. | g e
beanz are cooked are not desirable. |cupful left over, add to it an egg, mix|

ter aids the keeping and intensifies
the flavor. Do not throw away a sin-
gle leaf of the cabbage; eveh the out-

'side green leaves may be scalded, the|

anid-ribs removed, and the leaves used
for-Egyptian rolls. Put a tablespoon-
ful of chopped meat in each and roll
it up and tie. Cook these in salted wa-
ter and serve with a cream sauce,

{ A few spoonfuls of either fresh or
‘canned peas, string beans' or lima
beans, a little spinach or a few sliges
of be=f, potato or celery, served on
{lettuce with French or other dressing,

'make most attractive individual sal-|

ads. Those who do not care for sal-

which ‘ads, however, can find many uses for,

vegetable bits; instead of consigning
ier which is left, even if it has been
covered with sauce., may be chopped,

put into a baking dish, covered with

eauliflower

au gratin—a delicious
| dish.

A few teaspoonfuls of tomatpes

be made into a souce. If one has had
boiled rice for dinner and there is =a

as ecoeniric ds e modsl  dercrilied. Tow CATHERINE TA}.B()‘I‘.
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[RECIPES TRIED AND FOUND VERY SUCCESSFUL BY|

- <8 . _, s JTAS
The eton jacket, so popular a few
Years ago, is agaln in fashion.~ It ap-

B

1

. BRAZILIAN SALAD

Remove skin and seeds from white
grapes and cut in twain lengthwise
Add an equal quantity of shredded
fregh pineapple, apples pared, cored
and cut in dice, celery cut in’ small
pieces; then add one-fourth the guan-
tity of Brazil nuts ‘broken in pieces.
Mix thoroughly and season with lem-
on juice. Serve with mayonnaise

for |dressing.

INFALLIBLE RAREBIT
Put 1 tablespoonful-of butter, 1-2 ta-

1-2 teaspoonful of tabascc

ful of wates into the clL

When butter melts stir iy,
|grated American cheese. yztiNoiar

thick cream. No cheese

proper consistency is attaineusons‘
5 CHEESE BALLS
11-2 cups grated mild cheese.
1 tablespoonful flour.
1-4 teaspoonful salt.
A few dashes of cayenne.
l Whites of three eggs.

Cracker dust.

Mix cheese with flour and season-
ing. Beat whites of eggs antil stiff
,and add to mixture. Shape into small

|anor.

The water in which vegetables them to the waste bucket. Cauliflow-|p.115 roll in cracker dust and fry in

jdeep fat. Drain on brown paper.
l These are delicious served with sal-
ad.

APFLE

l DUTCH CARKE

{ 11-2 cups flour, 1 tablespoonful but- | more time for dancing, or they dance!2nd then the lemon jutce as you Te-

1 full table-
| = . = =13 H
ispoonful sugar, with enough milk
| make soft dough.

Peel and cut 4 apples into eighths,

The iast water in which beans are'and season with salt and pepper. and|Sift flour, baking powder, salt" and su-

poiled, before they are baked, may

form into cakes. It will serve four.

gur.

blespoonful of Worcestershite ofig saints’

stantly until mixture is su gng Asylum

alike, s0 more water is added wol, Interna-
both

tol’

WOMEN OF HONOLULU

[Recipes recommended by Mrs. Philip Frear.]

rmilk to make soft dough. Roll out
it eprinkle generously with sugar,
put in pan and bake.’

Serve with lemon sauce.

SCOTCH SHORT BREAD
1-2 pound flour, 1-4 pound butter,
1-8 pound powdered sugar. Beat su-
Then mix in flour. Bake in moder-
ate oven.

LEMON HONE

Whoever dines out much has no-
ticed for several seasons a tendency
te shorter and simpler menus. The!
present season has emphasized this
{e such an extent that the chefs whose
carning capacity depends upon their
ability to keep up interest in food are
quite discouraged at the apparent in-
difference to unusual dishes.

There is no longer the dawdling
'cver the dinper which was once the;
lruie. There &re two Teasons advanced -
{for the change. People want to eat]
iand get through with_ it and have!

|

| are unmindful of their fooq. s |

S0 many dinners and luncheons!
start with the fruit drink that it is|
well to have the exact proportions of |
this mosts agreeable coneoction at‘

Rub in butter, mix in egz and’hand. Grapefruit, oranges, pineupples.l[.'mmfruit if you have the right li!ldi

about 1-2 inch thick, spread apples on thicken.

’at ondce. .

gar and. butter together as for cake. ful pepper.

(\I] SIMPLER

'and bananas I.al'e the f{ruits most often

i

pears in many new phases and wil)
appeal strongly to those who love
novelty.

This jacket will be worn with a skirt
of the same color or with a contrast
ing-skirt, for the day of contrasts is
‘not past.

To preserve the regular pegtop
houette designers realized that
jackets would have to be extremely
short, Therefore we have ‘the eton
and bolero styles, . ‘

The new boleros scarcely ble
those of former popularity, they
are loosely fitted, of different lengths
and very much trimmed.

Among the lately imported etons
end boleros are models with upstand-
ing collars and turned-back cuffs of
sheerest linen or batiste. Valencien- g :
nes lace or bands of hemstitching trim - of the matert
the daintiest designs. The sleeves of models are adommed with plaitings.
these jackets are usually short anl ers favi >utache braid.
have Jong sub-sleeves of the linen. ing and embroidery dome with b
 These are cut rather full and are gath. silk, and most of their creatic )

ered into tight cuffs with wide frills, : TSORER
One fascinating little jacket

|
which fall over the hands. i _ A
A particularly smaft eton of old-blue ' square-cut tails at the back

;

1 teaspoon cornstarch, if it doesn't

‘i

g

Eq

Put in glass jars while bot and seal

i

) ' F
SHRIMP WIGGLE

White Sauce—3 tablespoonfuls but-
ter, 3 tablespoonfuls flour, 2 cups of
milk, 1 teaspoonful salt, 1-8 téaspoon-

i
i’éég?

2

£

Directions: Melt butter over hot
water, add flour and stir until smooth,
Scald milk and add to butter and flour.
Qti» yntil mixture thickens, Add sea-

‘DE. : .
white sauce add 1 tin of shrimps,
tins of French peas and one tin of
ped pimijentos. Serve in rame-
or on toasted crackers.

E—
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vsed. corded silk is cut very short in front upstanding frill
Take one cup of grapefruit, being|and has a short circular peplum across  about the neck, ™ '

sure to remove all the skin, one-balf s : et

cup of orange pulp and vananas and;of a knife to loosen the pulp, remove

a third of a eup of pineappie which;the core and seeds. This may be put-

Las been finely shredded with a silver|chased in any place where kitchen

fork. Mix and let stand for a few|cutlery is sold, and is the most useful

minutes. Melt half a tumbrer of cur-|impiemdiit the cook can have. When!

rant jelly, add the juice of a large| the grapefruit is in proper réating

lemon and sweeten to tasre with pow-|fhape add powdered sugar and let]

dered sugar. stand in the ieebox for an nour orse: |
It is well to add the sugar to the{ Ome of the most attractive of fruit}des _

jelly while it is melting over the fire| salads is poinsettia salaq. Take a]| . =

elice of canned pineapple ane arrange! People 1

it on a lettuce leal. Cut wedge-shaped

slices from three apples and placn

threp, skin side up. radiating from

[ the' éenter of the .. Between | give

the.apple use single : _
:\mm drassing 9 (which has
Leen added whipped cream.

-

Pour the saunce over the
fruit while it is still hot, anG chill in
the icebox. Serve  in. tan glasses
vhich come for the parpose.
Grapefruit sometimes repiaces fthe
fruit drink. It is easy o prepare




